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Food Group : Branded Food Products Database

Manufacturer T. MARZETTI COMPANY

1
Nutrient Unit pl:c))?rtlfls Std. Error 2.03'Iigsp Value
Per100 g
Proximates
Energy keal - -- 120 387
Protein g -- -- 1.00 3.23
Total lipid (fat) g - -- 11.00 35.48
Carbohydrate, by difference g -- -- 3.00 9.68
Fiber, total dietary g - -- 0.0 0.0
Sugars, total g -- -- 1.00 3.23
Minerals
Calcium, Ca mg -- -- 0 0
Iron, Fe mg -- -- 0.00 0.00
Sodium, Na mg -- -- 180 581
Vitamins
Vitamin C, total ascorbic acid mg -- - 0.0 0.0
Vitamin A, 1U U - -
Lipids
Fatty acids, total saturated g - -- 3.001 9.680
Fatty acids, total trans g -- -- 0.000 0.000
Cholesterol mg - -- 20 65
Amino Acids
Other
Ingredients

SOUR CREAM (CREAM, MODIFIED CORN STARCH, LACTIC ACID, DEXTROSE, GELATIN, MONO AND DIGLY CERIDES, SODIUM PHOSPHATE, LOCUST BEAN GUM AND/OR XANTHAN GUM
AND/OR GUAR GUM, ACETIC ACID, CITRIC ACID, PHOSPHORIC ACID, NATURAL AND ARTIFICIAL FLAVOR), SOYBEAN OIL, WATER, ONION*, DISTILLED VINEGAR, ENZYME MODIFIED EGG
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P@BEI@ %UGAR, SALT, MODIFIED CORNSTARCH, POTASSIUM SORBATE AND SODIUM BENZOATE ADDED AS PRESERVATIVES, CARAMEL COLOR, GARLIC*, MONOSODIUM GLUTAMATE,
LACTIC ACID, NATURAL FLAVOR, XANTHAN GUM, SPICE, DISODIUM GUANYLATE, DISODIUM INOSINATE, BEEF FAT, CALCIUM DISODIUM EDTA ADDED TO PROTECT FLAVOR. Date Last
Updated by Company: 07/27/2016
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